
ASSIGNMENT 8

Textbook Assignment: “Quarters Afloat and Ashore,” chapter 10, pages 10-1 through 10–19;
and “Field Kitchens,” chapter 11, pages 11-1 through 11–15.

8-1.

8-2.

8-3.

8-4.

Directives and letters of guidance
for the operation of officers’
quarters afloat originates from
what activity?

1. BUPERS
2. COMNAVSUPSYSCOM
3. DPSC
4. NAVFSSO

What person is responsible to the
mess president for the service,
care, and maintenance of quarters
afloat?

1. Leading mess petty officer
2. Mess caterer
3. Stateroom supervisor
4. Messdeck master-at-arms

As an MS working in officer’s
quarters afloat, you should make
sure linen and towels are changed
at what frequency?

1. Daily
2. Every other day
3. Semiweekly
4. Weekly

In addition to being used to
register officers, the reverse side
of the Registration Record,
NAVCOMPT Form 2104, may be used at
afloat activities to perform what
other function?

1. List an officer’s required
stateroom services

2. List an officer’s personal
effects

3. Record an officer’s lineal
number

4. Record financial transactions

8–5. When you find an item of an
official or personal nature left in
sight while cleaning an officer’s
stateroom, what action(s) should
you

1.

2.

3.

4.

take?

Place the item in a drawer and
inform the officer
Examine the item to determine
if it should be left out
Take the item immediately to
the officer
Immediately report the
situation to the officer

IN ANSWERING QUESTIONS 8–6 THROUGH 8–9,
SELECT THE REQUIRED FREQUENCY THAT THE
STATEROOM CLEANING TASK GIVEN AS THE
QUESTION SHOULD BE PERFORMED.

8–6.

8-7.

8-8.

Clean washbasin, mirror, soap
container, and toothbrush holders.

1. Daily
2. Weekly
3. Monthly
4. Quarterly

Scrub and wax deck or spot–check
carpet and remove stains as
scheduled.

1. Daily
2. Weekly
3. Monthly
4. Quarterly

Turn mattress
underneath.

1. Daily
2. Weekly
3. Monthly
4. Quarterly

over and vacuum
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8-9. Send draperies, curtains, chair
covers, and bedspreads for dry
cleaning.

1. Daily
2. Weekly
3. Monthly
4. Quarterly

8-10. At what paygrade does an officer
become entitled to bed-making
services?

1. O-1
2. O-3
3. O-5
4. O-4

8-11. Which of the following services is
considered personal in nature and
is the responsibility of individual
officers?

1. Delivering and picking up
officer’s laundry

2. Replacing soiled hand and bath
towels

3. Sorting and storage of
officer’s laundry

4. Replacing stripped linens with
fresh ones

8-12. What person or organization assigns
responsibility for providing
administrative and technical
guidance for operating Navy BQs?

1. BQ MAIT
2. BUPERS
3. CNO
4. CNP
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8-13. The BQ management organization
headquarters has which of the
following responsibilities?

1. Development and implementation
of local rules and regulations

2. Evaluating the habitability,
occupancy criteria, and design
of BQs

3. Setting up a continuing
training program for all
operating personnel

4. Approval of all authorizations
for payment of basic allowance
for quarters (BAQ, single)

8-14. BUPERS works with what organization
in establishing and improving BQ
management training?

1. CNET
2. DPSC
3. NAVFSSO
4. NAVSUP

8-15. What organization actually inspects
BQ operations to ensure compliance
with NAVPERS 15606 and other
applicable directives?

1. CNET
2. MAIT
3. NAVFSSO
4. NFMT

8-16. Information and requirements
concerning BQ civilian employees
that are paid with nonappropriated
funds are provided by which of the
following references?

1. NAVPERS 15606
2. SECNAVINST 5300.22
3. Federal Personnel Manual
4. Custodial Services Manual

8-17. The use of a centralized management
system within a BQ accomplishes
which of the following results?

1. Better financial accountability
2. Greater occupancy of quarters
3. Savings in resources
4. Each of the above



8-18. The BQ advisory comnittee performs
which of the following duties?

1. Reviews all reports containing
BQ information

2. Gives residents direct line of
communication to management and
command

3. Develops BQ requirements
surveys

4. Authorizes work requests for BQ
preventive maintenance

8-19. The BQ advisory committee members
are appointed by the commanding
officer based on the number of BQ
occupants.

1. True
2. False

8-20. In a BQ operation, what person
maintains and is accountable for
nonappropriated funds?

1. Host commanding officer
2. Tenant commanding officer
3. Supply petty officer
4. BQ officer

8-21. In what manner should BQ residents
be first informed of their
responsibilities while living in
quarters?

1. Welcome aboard package
2. Personal interview with BQ

officer
3. By the front desk clerk at the

time of arrival
4. During command indoctrination

8-22. The front desk clerk should read
and become familiar with which of
the following publications to be an
effective contact point for a BQ
operation?

1. Custodial Services manual
2. DOD Housing Management Manual
3. Navy Customer Service Manual
4. Shore facilities planning 

Manual
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8-23. Which of the following information
is NOT required to be included in a
welcome aboard pamphlet?

1. Command letter of welcome
2. Base map
3. applicable service charges for

rooms
4. List of all services provided

by the base

8-24. When suggestion boxes are located
in each BQ building, what
individual(s) should maintain the
key to open the boxes?

1. BPO
2. BQ officer
3. Commanding officer
4. Front desk clerk

8-25. When the cashier being relieved
turns over the change fund to the
relieving cashier, what type of
change fund is this called?

1. Satellite
2. Turnover
3. Revolving
4. Orbiting

8-26. When closing out a cash register,
what person is responsible for
filling out lines 11 through 18 of
the Daily Activity Record?

1. Cashier
2. Person verifying the charges

and cash received
3. Person designated to read the

cash register
4. BQ officer

8-27. What BQ staff member should have
sole possession of the key to the
baggage storeroom?

1. BPO
2. SPO
3. BEQ or BOQ officer
4. Front desk clerk



8-28.

8-29.

8-30.

8-31.

Who normally determines the general
area in which the personnel will be
fed in a field kitchen operation?

1. Supply officer
2. Medical representative
3. Shore party commander
4. Senior MS

When you are selecting a site for a
field kitchen, which of the
following factors is desirable if
possible?

1. Ground that is high and dry
2. A good water supply
3. Ample distance from heads
4. An access road for kitchen

traffic only

When you are using water from field
sources, the water is considered
potable only under what condition?

1. When a bacterial analysis has
been made

2. When you observe animals
drinking it

3. When the sediment has been
filtered out

4. When the source is either a
well or a spring

When you are planning to use
groundwater in a field mess
operation, which of the following
sources of groundwater is
considered better than surface
water?

1. A brook
2. A spring
3. A lake
4. A pond

8-32.

8-33.

8-34.

8-35.

8-36.

When given a choice of water
sources, you should choose the
clearest water possible for which
of the following reasons?

1. It provides the most minerals
2. It has a better taste
3. It is easier to disinfect
4. It is a guarantee of safety

You should include what chemical in
the cleaning process of water
receptacles?

1. Caustic soda
2. Potassium permanganate
3. Fluorine
4. Tincture of iodine

A head or latrine should be located
what minimum distance from the
field kitchen?

1. 75 feet
2. 75 yards
3. 100 feet
4. 100 yards

All EXCEPT which of the following
storage methods provides
temperature protection for
perishable foods?

1. Suspended food box
2. Root cellar
3. Watertight container set in a

cool stream
4. Underground food box

The best location for you to
construct a root cellar is in what
type of terrain?

1. Flat
2. Rocky
3. Hilly
4. Sandy

59



8-37. The insulation used for a
double-walled food box should
consist of which of the following
materials?

1. Ice
2. Grass
3. Dirt
4. Gravel

8-38. The area used to bury garbage
should be dug to what minimum
number of feet deep?

1. 6
2. 2
3. 8
4. 4

8-39. Excess moisture should be removed
from garbage when it is to be
handled in which of the following
manners?

1. Burned
2. Ground
3. Buried
4. Crushed

8-40. A cross-trench incinerator
functions best under what
condition?

1. When the ground surface of the
entire trench is uniformly 12
inches deep

2. When the bottom of each trench
tapers downward at their ends

3. When the trench is made to use
gasoline for fuel

4. When the one end that is open
faces the wind

8-41. When cans and jars are no longer
needed, you should handle them in
all EXCEPT which of the following
manners?

1. Flattening or breaking them
2. Burying them with the garbage
3. Establishing a central refuse

pile for them
4. Washing them and then using

them for cooking or eating
utensils
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8-42. A soakage pit should be located at
least what minimum number of feet
from the kitchen area?

1. 15
2. 25
3. 50
4. 75

8-43. What size is the general-purpose
tent that is designed for field
kitchen use?

1. Small
2. Medium
3. Large
4. Jumbo

8-44. All EXCEPT which of the following
actions should be performed during
the component and maintenance check
you do before erecting and after
disassembling a tent?

1. Inspect the tent body for
abrasions and mildew

2. Check the tent lines for frayed
or raveled ends

3. Check tent pins for sharpness
4. Inspect slide fasteners for

damage and freedom of movement

8-45. What specific number of M59 field
ranges will you need to feed 99
people?

1. 1
2. 2
3. 3
4. 4

8-46. The gasoline field range can be
used for all EXCEPT which of the
following cooking methods?

1. Baking
2. Roasting
3. Broiling
4. Frying



8-47. All EXCEPT which of the following
actions is a step in lighting the
M2 burner unit?

1. Filling the tank until fuel can
be seen at the base of the
filler cap

2. Pumping until the gauge reads
20 to 30 pounds

3. Allowing the preheater burner
head to burn for 30 seconds

4. Setting the air shutter handle
in a half–open position

8-48. Which of the following statements
is a safety precaution you should
observe when operating the M2
burner unit?

1. Periodically vent air pressure
2. Use only kerosene as fuel
3. Do not operate beyond 10 pounds

of pressure
4. DO not refuel a hot unit

8-49. The small detachment cooking outfit
is designed to prepare rations for
what maximum number of people?

1. 25
2. 40
3. 65
4. 100

8-50. The small detachment cooking outfit
is designed for outdoor use and
cannot be used indoors under any
circumstances.

1. True
2. False

8-51. The immersion-type heater is used
primarily to accomplish which of
the following tasks?

1. Sterilizing water supplies
2. Melting snow and ice into water
3. Heating water used for washing

and sanitizing
4. Fueling an improvised stove

8-52. Which of the following statements
is a precaution that must be
observed if an immersion-type
heater is used to heat a tent in an
emergency?

1. A carbon monoxide filter must
be installed

2. Only gasoline may be used for
fuel

3. A 30-gallon can must be used
4. The resulting fumes must be

vented outside

8-53. What is the prescribed fuel for the
immersion-type heater?

1. Gasoline
2. Fuel oil
3. Kerosene
4. Diesel oil

8-54. The tank-trailer heater also may be
used in emergencies to heat a tent
as long as you follow the same
provisions that apply to using the
immersion-type heater for that
purpose.

1. True
2. False

8-55. You can construct a good chimney
for an improvised stove by using
which of the following materials?

1. Bricks
2. Hardened mud
3. A tin can
4. A hollow log

8-56. In cold weather, you should place
the field ranges in what location
within the tent?

1. In the center
2. Along the side walls
3. Near the doors
4. Next to the serving line

61



8-57. A corrugated can of boiling water
should be placed at the head of the
serving line area for which of the
following reasons?

1. To hold used serving utensils
2. To partly sanitize eating

utensils
3. To keep serving utensils moist

in cold weather
4. To reconstitute dehydrated MREs

8-58. When you are using emergency
cooking facilities, you may only
use galvanized cans for which of
the following purposes?

1. To cook, stew
2. To prepare lemonade
3. To store vinegar
4. To store flour

8–59. A field dishwashing unit consists
of what specific number of
corrugated cans?

1. One
2. Five
3. Three
4. Six

8–60. The field dishwashing battery
should be set up to allow you to
sanitize field mess eating utensils
in what manner?

1. Soaking in a solution of
potassium permanganate

2. Immersing in two cans of
boiling water for 30 seconds

3. Immersing in a chlorine
solution only

4. Dipping into one can boiling
water and a second can
containing a chlorine solution

IN ANSWERING QUESTION 8–61, REFER TO
FIGURE 11--12.

8-61. Wash water used for field
dishwashing should be maintained
within what specific temperature
range?

1. 120°F to 140°F
2. 130°F to 150°F
3. 140°F to 160°F
4. 150°F to 180°F

8–62. What person is responsible for
rodent control in a field mess
operation?

1. Leading MS
2. Shore party commander
3. Medical officer
4. Galley watch captain
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